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It's  no  wonder  that  homemakers  like  to  "buy  quick  frozen  vegetables.     They  take 
so  much  less  time  and  effort  to  prepare  for  the  table  than  fresh  vegetables. 

But  Army  chefs,   too,  have  found  that  frozen  vegetables  are  a  great  convenience, 
Packing  plants  with  freezing  facilities  aren't  numerous  enough  yet  to  provide  you 
and  (the  soldiers  both  with  frozen  foods.     So,  of  course  homemakers  have  added  all 
but  a  few  of  the  frozen  vegetables,  fruits  and  meats  to  the  list  of  post-war 
pleasures. 

In  the  meantime  perhaps  you'd  enjoy  a  quick  trip  through  a  commercial  plant  to 
learn  how  vegetables  are  processed.  Vegetables,  to  be  quick  frozen,  must  be  har- 
vested as  soon  as  they  reach  the  stage  when  they're  ready  for  the  table.  Peas,  for 
example,  are  sweetest  when  they're  young  and  tender,  in  the  early  stage  of  maturity 
So  it's  important  to  get  them  quickly  from  the  field  to  the  plant.  For  this  reason 
'packing  plants  are  often  located  as  close  as  possible  to  the  fields  where  the  vege- 
tables grow. 

The  first  step  in  the  non-stop  trip  through  the  packing  plant  is  that  of  dry 
cleaning  the  peas.     The  bits  of  skins  or  pods  are  blown  and  shaken  out.     Then  the 
peas  go  through  a  wet  wash.    And  by  that  time  they  are  scrupuously  clean. ..and 
ready  for  the  blanching  process.    For  thirty  seconds  the  peas  receive  a  steam 
blanch  that  destroys  or  checks  the  bacteria.     Color  and  flavor  are  set,  too,  so 
they  change  very  little  throughout  the  freezing,   storing  and  final  cooking  in  your, 
kitchen,  g 

The  process  of  cooling  the  peas  follows  immediately  after  the  blanching.  The 
next  step  in  this  commercial  quick-freezing  process  is  a  salt  water  bath.  Over- 


f 

A-' 

I 

I 


1 


mature,   starchy  peas  will  go.  to  the  bottom  in  this  salt  solution,  and  the  tender  ones 
will  float  on  top. 

After  the  tender  peas  are  washed  to  remove  the  salt  water  they  are  spread  out 
on  "belts.    As  the  "belts  move  along,  a  group  of  skilled  women  give  the  peas  a  final 
once-over.    One  more  bath,  and  they're  ready  to  be  packaged.     That's  an  entirely 
mechanical  process.     The  peas  come  out  in  waxed  paper  cartons.    After  each  package 
is  checked  up  for  exact  weight  it's  wrapped  and  sealed  in  waxed  paper. 

The  last  important  step  is  the  quick  freezing  process.     The  peas  are  frozen 
so  quickly  that  they  retain  all  their  natural  goodness. 
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After  the  war  is  over  you  may  be  quick-freezing  more  of  your  own  vegetables 
and  fruits.    Almost  the  same  processes  will  be  necessary  for  home  freezing  as  those 
used  in  commercial  plants. 

But  until  the  time  comes  when  mo  re  equipment  is  available  for  both  commercial 
and  home  freezing  of  fruits  and  vegetables,  it's  a  good  idea  to  utilize  to  the  full- 
est the  canning  equipment  you  have  at  hand. 

You  will  not  find  as  many  canned  vegetables  and  fruits  on  the  shelves  next  win- 
ter as  you  found  last  year.     So  if  you  can  raise  or  buy  fresh  produce  you're  a  wise 
provider  to  store  or  can  all  you'll  need.     Brining  and  drying,   too,  are  satisfactory 
methods  of  preservation.     Conservation  and  preservation  a.re  working  shoulder  to 
shoulder  this  summer  to  provide  nutritious  meals  for  next  winter. 
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One  of  the  most  recent  additions  to  the  quick-frozen  food  family  is  citrus 
juice.    In  order  to  save  metal,   citrus  juice  is  frozen  in  large  blocks...  10  to  30 
pounds  in  size.  ..and  shipped  in  fibre  containers  to  dome  s  ti  c- army  camps.     "When  the 
blocks  melt.,  the  juice  has  the  natural  flavor, of  fresh  fruit. 
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